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TURNIP CUBES, MAITRE D’HOTEL.
Wash and pare turnips, cut in one- 

half inch slices, and slices in one-half 
inch cubes ; there should be two cupfuls, 
look in boiling salted water twenty 
minutes, or until soft. Drain, and mix 
with maître d'hotel butter.

MAITRE D'HOTEL BUTTER.
Work three tablespoonfiils of butter 

until creamy, and add one teaspoonful 
of lemon juice very slowly ; then add 
one-half teaspoonful of salt, one-eighth 
teaspoonful of pepper, and one-half 
tablespoonful of finely chopped parsley

BREAD RINGS
Cut bread which is stale in one-eighth- 

inch slices, and shape with a doughnut 
mtter. Brush eaeu one with melted 
butter, and sprinkle with grated cheese, 
seasoned with cayenne. Bake in a mode 
rate oven to melt cheese and brown 
rings. Arrange on a plate, covered with 
a lave paper doily, and serve witl 
i hristmas Consomme.

COFFEE CREAM PIE.
With a wooden cake spoon work one 

fourth cup butter until creamy and add 
gradually one cup sugar while stirring 
and beating constantly; then add two 
eggs well beaten. Mix and sift one an-' 
two-thirds cups pastry flour (once sift­
ed) with two and one-half teaspoon- 
naking powder and one-fourth teaspoon 
salt, and add alternately with one-half 
cup milk to first mixture. Turn into 
two buttered and floured Washington 
pie tins, and bake in a moderate oven 
twenty-five minutes. Remove from 
pans, put together with coffee cream 
and sprinkle top with confectioners' 
sugar. For the coffee cream put one and 
one-half cups cold milk and two and one- 
half tablespoons ground coffee in double 
boiler, and cook until scalded; then 
strain through a double thickness of 
cheesecloth placed over a fine strainer. 
Mix thoroughly one-half cup sugar, one- 
fourth cup flour, and one-eighth teaspoon 
salt. Pour on gradually, while stirring 
constantly, the scalded milk and add the 
yolks of two eggs, slightly beaten. 
Return mixture to double boiler, and 
cook fifteen minutes, stirring constantly 
until mixture thickens, then occasion­
ally. Cool, add one-third cup cut-up 
Knglish walnut meats, and one-half ten 
spoon vanilla.

ENGLISH PLUM PUDDING.
(An unusual and simple variety that 

does not call for spice) : Put one cupful 
of suet through the meat chopper, and 
cream, using the hands. Add one cupful 
each grated raw carrot, grated raw- 
potato. and molasses; then add one and 
one-ttnrd cupfuls of bread flour, mixed 
and sifted with two teaspoonfuls of 
baking powder, one and one-half tea- 
spoonfuls of salt and one teasnoonful of 
soda. Seed one cupful of raisins, cut in 
halves, and dredge with one-third cupful 
of flour and add to first mixture; th**n 
add three tablespoonfiils of brandy 
Turn into a buttered mold (not having 
mold more than two-thirds full), adjust 
and tie down buttered cover, place on 
trivet in kettle, half surround with boil­
ing water, cover and let steam four 
hours, adding more water as necessary, 
keeping water at the boiling point. 
Garnish with holly. Accompany with 
hard sauce.

MINCE MEAT.
Take 1 lb. each of currants, raisins, 

sugar, mixed peel and suet, Vt 1b. 
almonds, 3 lbs. apples, juice of one 
lemon, spice and nutmeg to taste; chop 
fine altogether; add water.

CHRISTMAS CAKE.
% lb. butter, Vs lb. sugar. Vi 1b raisins. 

% lb. currants, V4 lb. mixed peel, 12 or. 
flour. 2 or. almonds, six eggs, the juice 
and rind of one lemon, one teaspoon bak­
ing powder.

Third Week
‘Whatever the weather may be,” says he* 
Whatever the weather may be,

It’s the songs ye sing and the smiles ye

That’s a maltin’ the sun shine everywhere.”
—Jame* Whitcomb Riley

IN THE FIRELIGHT GLOW.
_________________________ I

It was Christmas Eve. The aged 
couple sat by the flickering fireplace, 
hand clasped in hand. Like tired chil­
dren grown weary of life's toys, their 
eyelids drooped heavily. The dying 
flames cast weird shadows in the dimly 
lighted room. Suddenly the strains of 
sweet music burst upon their wondering 
ears. Someone was singing the dear old 
hymn, “Hark the Herald Angels Sing”— 
a voice so pure, it was as if the heavens 
had opened and an angel heralded the 
coining of another Christmas morn. But 
hark, other voices caught up the refrain, 
rising and falling in the sweetest 
cadences—and then dying away. The 
aged couple sat entranced.

In touch with this there is no growing old
“Merry Christmas, mother; Merry 

Christmas, lather,” rang out a jovial 
voice, and their eldest son strode into 
the room.

“The music, the music,” whispered the 
old man.

“Why, dad, that's my little Christmas 
box to you,” laughed the boy.

"A Victrola, you know. So now you 
may hear the world's famous musicians 
whenever you wish. No mother, dear, it 
did not cost a fortune—just $21.00— 
rather a trifling sum for years of plea­
sure —of course you can buy them up to 
$400. ’Twas at Mason & Risch Music 
Store I got it,” he added, putting on 
another record.

THE WOMAN’S NATIONAL ANTHEM.
Dear Cousin Doris,—While in London 

recently I came in touch with a little 
incident which, I think, will interest you.

I attended, one day, at noon, a recruit­
ing meeting in front of the Mansion 
House. A great crowd of men and 
women listened to the recruiting scr 
géants, all of whom had "done their bit” 
at the front.

A lady, with a magnificent voice, sang 
patriotic songs, which, perhaps, were 
more effective than the speeches of the 
recruiting sergeants. At the close of the 
meeting, it was announced that after 
singing “The King." the Indy would sing 
“The Woman’s National Anthem.”

Then, in splendid voice, she sang: — 
"God save our splendid men 

Send them safe home again,
God save our men.
Keep them victorious,
Patient and chivalrous,
They are so dear to us,
God save our men.”

As she sang, every man stood, un­
covered and with bowed head, and there 
were not many dry eyes.

T think it would be a good thing if the 
women of Canada would learn this as 
“The British Women’s National An­
them,” for surely it Is the prayer of 
every loyal British woman.

After the meeting 1 went up to th< 
singer, handed her my card, and asked 
her for the words she had just sung 
When she saw that I was from Montreal 
she said: "Oh, I sang in Montreal, and I 
will be glad to send the words to the 
women of Canada.”

She wrote them on the back of the 
blue envelope which contained my pass 
port. Very L uly yours,

UNCLE TOM

Saaim Sc Brarh ÜàimitPÎ)
VICTROLA HEADQUARTERS

If I is a big thing with all of 
1.-I us. We crave for amusement — we 

want to share in the music and fun 
that brings delight to others !
4 With a Victrola in your home, you can enjoy the 
world's best music and entertainment whenever you 
arc in the mood to hear it. Its capacity for pleasure 
giving is unlimited! You can hear all the music of 
all the world without going a step away from home!

If you have no Victrola, come to us and get one. 
We carry Victrolas in all styles and prices. Thous­
ands of Records to play and enjoy.

Victrolas
•j Wc sell Victrolas on payments 
to suit your convenience. Write 
us for Catalogue and details of our 
easy payment plan.

MASON a RISCH LIMITED
302 PORTAGE AVENUE, WINNIPEG

You mw this advertisement in this magazine. Don’t forget to My so when writing.

Saann Sc ferh pianos
FACTORY TO HOME"

TWENTY BRANCH STORES

HEAD OFFICE A FACTORIES. TORONTO

A Mason & Risch Piano
“The Piano with a Soul 

Is a Christmas Gift Beyond All Compart
It’s rich tone, durable in construction and enviable in history. 
Nothing else approaches it in value and sentiment as a Christ­
mas gift. Once it is in your home there will he a ne.v bond of 
contentment there, a new glowing happiness—a tenderness in 
the love tliat holds the world togcviier.

f 1 S THh i HR IS TMAS GIFT PAR b.\Ct.l LENIF. 
THE GIFT UNIQUE

It will speak m tones of immeasur­
able ek quence oi your generosity, 
and w.ll continue to so speak 
tlnoiqh the yeais. And it is further 
pleasant to know that this princely 
*.iit u n he secured on terms of pay­
ment to suit your reasonable con-

11 rite for our Latest CataliHJue

MASON a RISCH LIMITED
302 PORTAGE AVENUE. WINNIPEG

this maaaeme


